Department of Public Health and Social Services
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Food Establishment Inspection Report Page 1 of
INSPECTION| RSN TYPEIGRADE INSPECTION DATE ESTABLISHMENT NAME
|Reguiar 4 42(' A =N D 18 COco TEERA CE FecwyIuRANT
[Foliow-up 1 TIME IN TIMEOUT |PERMIT HOLDER
— - 2
[compiaint [+ RATING 10:1§ AM 120 Pre | Cocol ISIAND DEVELOPMERNT CORFPORATIO
[investigation > SANITARY PERMIT NO. LOCATION {Address}
[other ] 170002105 roes 283 Cocof [SLnD RESDRT MER|
ESTABLISHMENT TYPE A?A TE‘I‘FP%EN? No. of Risk Factor/Intervention Violations RISK CATEGORY
RES TALRANT % 4 { [No. of Repeat Risk Factor/ntarvention Violaions 1 ) 3
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated complfance (IN, OUT, N/O, N/A) for each numbered lem. Mark *X" in appropriate box for COS and/or R.
IN = In compliance OUT = Not 'n compliance N/O = Noi observed N/A = Not applicable COS Corrected on-site during Inspection R = Repeat violation PTS = Demerit polnts
Compliance Status [coS[ R IPT§ [Compliance Status —= = Icos| R |PTS
Supervision P ntially Hazardous Food (TCS Foaod}
1 outT Person In charge present, demonstrates 6 16 |IN OUT NAANQIProper cooking time and temperatures 6
knowledge, and performance duties 17 _|N OUT NIA WNIOfProper reheating procedures for hot holding 8
Employee Health 18 [IN OuT WA (NOfProper cooling time and temperature 3]
2N/ ouv Managemanl awareness: policy present [ 19 {IN)OUT NiAa N/O|Proper hot holding temperatures [
3 IN) ouTt Propgr use of reporﬁng._reslricllon & exclusion 3] 20 (N (SU Proper cold holding temperalures 6
Good Hm'““": Practices 21 OUT N/A N/O|Propar date marking and disposition 6
Propar eating, tasting, drinking, betelnut, or
4 @ QUT NIA NIO I oG o Consumer Advisory
5 {|nJouT na NO |No discharge from ayes, nose, and mouth
. Preventing Contamination by Hands 22 | out{n el 5
undercooked foods
6 ||/ ouT N N0 [Hands clean and properly washed 6 —
70D outr wa wo [No bare hand contact with ready-to-eat foods o Highly Susceptible Populations
approved alternate method properly followed 23 [ our @ Pasteurized Foods used; prohibited foods not 6
O Adequate handwashing facilities supplied & ~ |offered
8 | four 6
accessible Chemical
= Approved Source : ——
5 Uil out ~TFood oblained from approved saurce 3 24| put N Food additives: approved and properly used 6
10 [ out N:‘A(N!O Food received al proper temperature [} 25 i dout Toxic substances propery identified, stored, 6
14 [y out ~ [Food in good condition, safe, and unadulterated 6 _ Jused
12 [n out (ano |Reauired records avaliable: shellstock tags, 6 Conformance w;th Approved Procedures
arasite destruction 26 ln ou @ Compliance with variance, specialized 6
Protection from Contamination process, and HACCP plan
13!iIDOUT NIA Food separated and protected [
- Risk factors are improper praciices or procedures identified as the most
14 INAOUT) NA Food contact surfaces: cleaned & sanitized 5 prevalent contributing factors of foodbome Hiness or injury. Public Health
15(|.: 2ou1' Proper disposition of retumed, previously interventions are control imeasures to prevent foodbome liness or Injury
jerved, recondtioned, and unsafe food
GOOD RETAIL PRACTICES
Good Retall Practices are preventative measuras to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark "X" in box: If numberad item is not in compliance and/or if COS and/or R CDS:Cunacled on-site during inspection R =Repeat viclation  PTS =Demerit points
ompliance Status = T ompliance Status = | T.
Safe Food and Water Propar Use of Utensils
27 |Pasteurized eggs used where required 40 In-use utensils: propery stored 1
28 Water and Ice from approved source 2 41 E;ig?g: EAUICTartand Igsce v ipe Slei il 1
29 Variance oblained for speclalized processing methods 1 42 Single-use/single-service articles: properly stored, used 1
Food Temparature Control 43 Gloves used properly = 1
10 Proper cooling methods used: adequate equipment for 1 Utensils, Equipment and Vending
{emperature control a4 x !I-:ood and nonfood-contact surfaces cleanable, proparly 1
31 Plant food properly cocked for hol holding 1 designed. constructed, and usad
32 Approved thawing methods used 1 45 K Warewashing facililies: installed, maintained, used; test 1
33 | X | hermomeler provided and accurate 1 46 | > [Nonfood-contact surfaces clean _ 1
Food identHication Physical Facilities
34 | IFood properly labeled: original containar | o | | 1 47 Hot & cold water available, adequate pressure 2
Prevention of Food Contamination 48 Plumbing installed; proper backflow devices 2
a5 Insects, rodents. and animals not prasent 2 49 Sewage and wastewaler properly disposed 2
36 ;onit::'mnaﬂon prevented during food peparation, storage & 1 50 Toilet faclities: properly constructed, supplied, & cleaned 2
37 Personal cleanliness 1 51 Garbage/refuse properly disposed, facilities maintained 2
38 | »¢ |wiping cloths: propery used and stored 1 52 | )X [Physical facllities installed, maintained. and clean 1
39 Washing fruits and vegeiables 1 5_3“ Adequate vantilation and lighting; designated areas use 1
| have read and understand the above violation(s}), and | am aware of the corractive measures that shall be taken.
Pel | and Sign) Date:
e Ta) 2A3 /5018
DEH I ctol d Sl Follow-up Date
d.n BAR = 5210 \ / J- OQOZ Eﬂ—] 0 \ ollow-up (Circle one); QE@ NO : R 1L

App.: DEH 10.2014 / / White: DPHSS/DEH

Yellow: Food Establishmaent
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ESTABLISHMENT NAME LOCATION (Address)
LOCD TERPRE  WESTARMY T PORLELS 78D (wcos (S0 ARIRT wER
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
2 13 IR 17000 2109 Lotss ISLAVD DEVELXbEr T Lo POPATI o
TEMPERATURE OBSERVATIONS

ltem/Lacation ‘Temperature (° F) Iltem/L.ocation . Temperature {* F)
BAYED HaAM /BUFFET LINE 2.0 CruceEN eAGueN  Blerer | 470
PanNewr | BUFFET LINE 145-© "UINE

RaN CHICKEN | Whp-IN Cyle £7-0
Coore> CHICKEN | Whte-IN hueg]  J1-0
PAM [ WALY-IN QnLLER XK-T
FoRK | WALY -IN crilER 58
o G Ceed | WALE -IN Ctutlsb 44.0
Curr~ SAVCE | BuFFET LINE [E1.0
CookeD R\CE | pufET  LINE I59.57

ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS e

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

A BEguure  INSPEcuoN  Wag ConbucTed BaSepn ON A
COMPLMNT 3 S-088 J7-028, [7-044 |8 -02§. THE CoMPLnNTf
INCLUDE . EMPLOVEE S WOREN(Z  WITHout  Fae NeTg R
éLovEQ‘ PEESENC,‘E OF Cocerpaches X FUES (N K (TCHEN X
(LENERAL UNCLEANLINESS  THROMGHOUT r‘-)‘\'C\l_,lT\j : EMF’Loyg;:,g
WoRHING WIThOUT HeEALTH CERTURICATES * CJ-\\C{:EI\( YELAGVEN
INPEDPELZH ol HELD ON RBUPFET LINE. PARTAL  BN\DERCE
oF CDMPU\—:N—YS Dueine, TME  OF  (NSpEceT oN /Ct—uc(aa\l
KELAGUEN [MPRoPEELY  CoLd HELD ) PREVIOVE \NSPECTION
ConDscren F}!o/lo /(QA/\'

THE  FolLloWia@®  VIOLATIONC \NJE_.B& ORSERVED -

g | NO HOU WATES PRoviDED THROVGHOUT FACiLITY. Hol z( 23 {®
WATER S BE PRovped T PRaMUTE  PRofEe
LANDWASH  HYGIENE |

4 | MutnplE CuTTNG  poAnis  wWiTh MARE¥ Discolopation P | 2[z=/{®
DEEP GPoovES  OBERVED . AtL ool coNTACT Qupftces |
Shay, BE SMpot+ | NON -ABgspmeeENnT € EASILY Caband kBUE,
ToR THorouGH CAEANKNG K SaiTiNg

Based on the Inspection today, the items listed above Identify vialations which shall be corrected by the date specified by tlﬁepaMenL Fallure to comply may result In
further regulatory actions. W seeking to appeal the result of this Inspection, a written requast for hearing must be submitted to the Diractor before the indicated correction

Date:

- /SQDIB
S ceuz  Epro) /L/Z//?//A”

/ Whlte.{ DPHSS/DEH  Yellow: Food Establishment
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ESTABLISHMENT NAME —————3

ILOCATION {Address)
CoCo TERRACE RESTAVRANI] PARCELS 243 Cocels ISUAND EESOET, ME#(Z
INSPECTION DATE SANITARY PERMIT NO, PERMIT HOLDER
i e (B9 (700021 0% Cocog ISLAND TEVELOPMENT COeP.
ITEM No. OBSERVATIONS AND CORRECTIVE ACTIONS Y oATE

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

20 | PHE [Tee  Foops NOT PROPERLY CoLD HELD AT PROPER

TEMPERITURES OF 4 °F 3 BELOW. [ BAW P CookED CeickEN
IN Whtg-d CHLER | Cricken kpaGuEN) ML PHE[TCS Foobs| P>
SHLL BE PROPERLY Cob> HELD AT 4IPF 2 BELow To
PREVENT THE RAPD GROWTH _OF  BACTERM- ch‘ JHEMS
DISCARDED.

25> IND METh ~&TEM TYor ThHepMoMETEE TROVIDED - A MEUML -STev)
TYpE “eeMoMETER Skl Be PRONDED To MoMiTop N AL
TemPERytREs  OF THe[ToS FoobC. 23] ¥

2K | WRRG coms NDT SREN (N SANTIZIN G SoLuTige
WHeN NOTU /pn UEE . WIPING CsTs Sl BeE StorEs i 3;&[{’},‘
SAnTING SoLuTioN WHeEN NOT 1N WSE To PREVENT
BacriepwL Gepnteg K Cpote ConNTAM (SATon

44 | BArEWOOD  CoNTACT SUPEACES OBSERVEN  TREeouGHauT 2/13) /14
EACIATy . FooD £ NONTOUSD  CoNTACT SWerACee UL Sii!
BE SMoSTy  NONM=— ABCeSenT &  EARILy (LEMABRE
1o PREUJENT BACTERLWL (LponTH. /

4T | ND wWABEWARTING  TERT STRIRS PROVIDED P ShiTeang, |2/ 121X
SytoN . TesST Stpppe SHLL. BE  PeoiiDED D ENCURE.
A'CCUIZA-C)}; £ Ef:na.dfc;,:; OF ShNTiere ST@enGTH .

46 |yt AacumusaTion ON Sugunin gy W kbitenEN- NonN - 3“511/‘?
Tool> ConTACT SueriAcll St B phntmNED CBxd Th
PREVENT ContAM INATiorN  OF piperoy, Cean EHuPMeEnT.

e S e e e — ey = -
Based on the Inspaction today, the items listed above identify violations which shall be corrected by the date specified by the Department. Failure to comply may result In
urther regulatory actions. If sesking to appeal the result of this inspection, a written request for hearing must be submitted to the Director bafore the Indicated correction

'Epnoi A < Cryz Epmp |

7 Whita: DPHSSIDEH{! Yellow: Food Establishment
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ESTABLISHMENT ‘EAME N = = |LOCATION _jAddress) —ut —
COLD  TEAPLE RIESTAURAN PARLELS 24 3 Cowos  144AmE QFtT mEf2
{SPEC})N DATE SANITARY PERMIT NO. PERMIT HOLDER B e —
AL 1 7000 21085~ Cops  LSIAND _ DISVELPPEVT  Cot forP Tioi
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS CORRECT

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code,

N

PRoPE. \1\&\%1\,1‘&’; -

PhotcS  TAKEN .

A puacaes B 04 L,&|  RerovED
‘T pACreDd B O LY \SSVED.

Pe BeiEeed ON  AROVE.

lSsvers “LlETtRe OF warMnNG .
[SVED  “Pein~SPEcTen EBEEQuesT TR

lEaud on the Inspection today, the ltems listed above identify violations which shall be corrected by the date specﬁed by tha -Dupartmnnt. Failure to comply may result In

further regulatory actions. If seaking to appeal tha result of this Inspection, a written request for haaring must be submitted to the Director before the Indicated carraction
date.

HE | NO MOP Qing  PRoVICED. A MoP SINk Sk Re -‘3/5’//
PRoviDEN FOR Trp  ProPEc  DISPOSA.  OF WASTEWATED I

§£2 |BRoKEN -iies GN _Ruffet (ounTER (pAcker TES|unevdd Gel
TMRouGrovt FrooR. SEALS oN CHiLtee Dooes IN_ DiseseA e,
At Pk\/gam,_ FACITIER Shwil  BE MINTHINED  IN CGodn
KECAIR 1o PreyenT POTBNTVAL Pryfiea. YWzaede

I2 | NO LiGnmiNG PRonbEs  Tor  ware N Onjuke. 3]
Mooty \GHTiNG SYUiL Ry PRoviDed  Foe :

/

White: DPHSS/DEH Yallow: Food Establishmant
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“Cs Ae CLA j/’p::\ J. Oruz Epro) P a'e'a]/./—s//\’



